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1.  If a raw material is a critical control point, a specification should
be set for that raw material detailing the microbiological tests, sampling
plans and limits to be employed. Ideally, the supplier will perform the
required tests and ensure that the materials comply with the specifications
before the product is delivered to the user. However, it may be advisable
for the user to check the consignment upon receipt, particularly if it is
from a new supplier. Raw material storage conditions should be monitored
to ensure that the satisfactory quality of the material is maintained until
it is used.

2.  Monitoring of process critical control points may involve micro-
biological tests but may be best achieved by physical and chemical tests,
because the results of these are more rapidly available. There are, however,
situations where in-process microbiological monitoring is necessary as,
for example, in the production of highly sensitive foods for infants, chil-
dren or malnourished persons. It may also be necessary to monitor the
effectiveness of sanitation measures by the use of microbiological tests.
In situations where a heat-stable toxin is a potential hazard, the product
should be examined prior to a heat process for numbers of the toxicogenic
organisms to assess the likelihood of the hazard.

3.   Visual observation, although it may appear to be a mundane activity,
is often the key means of monitoring critical control points. Personnel
responsible for such monitoring require considerable training and exper-
tise.

4.  End product monitoring by microbiological testing is generally very
limited. More often, determination of product attributes, such as pH, water
activity, preservative level and salt content will give far more information
about safety and stability. There are situations where microbiological
examination of the finished product is mandatory, e.g., the examination
of certain high-risk foods for Salmonella. For this purpose, the sampling
plans and analytical procedure recommended by ICMSF should be fol-
lowed (ICMSF, 1974, 1978).

5.  Check lists should be employed for monitoring critical control points.
These should show details of the location of the points, the monitoring
procedures, the frequency of monitoring and satisfactory compliance cri-
teria.

V.   CONCLUSIONS AND PROPOSED STRATEGY

The above considerations have been mainly concerned with the appli-
cation of the HACCP system by food manufacturers and food service
establishments in developed countries. The participants of the meeting
concluded that: